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Dehidrasi osmosis merupakan teknik pengurangan sebagian kadar air 
jaringan tanaman melalui pencelupan pada larutan hipertonik, misalnya larutan gula 
atau larutan garam. Selain itu, dehidrasi osmosis digunakan sebagai pretreatment 
proses pengeringan buah atau sayur yang mempunyai fungsi untuk memperbaiki 
sifat fungsional, sensoris, dan nutrisi bahan pangan tanpa mengubah keutuhannya. 
Tujuan penelitian ini adalah untuk mengetahui pengaruh kinerja dehidrasi 
osmosis buah nenas kubik terhadap karakteristik fisik (solid gain, weigth loss, dan 
kekerasan), kimia (kadar air, TPT, vitamin C, total asam) dan organoleptik (warna, 
aroma, rasa, tekstur dan overall). Rancangan percobaan yang digunakan adalah 
Rancangan Acak Lengkap Faktorial (RALF) yang terdiri dari dua faktor yaitu 
variasi konsentrasi larutan gula (40, 50 dan 60 %) dan variasi kecepatan putar 
pengadukan (10, 20 dan 30 rpm). Rasio antara larutan gula yang digunakan dan 
sampel yaitu 30:1 serta diaduk selama 24 jam. Data yang diperoleh selanjutnya 
dianalisa secara statistik dengan metode two way ANOVA dengan taraf signifikansi 
0,05 untuk mengetahui ada tidaknya perbedaan perlakuan. Jika terdapat perbedaan, 
maka akan dilanjutkan dengan uji Duncan Multiple Range Test (DMRT). 
Hasil penelitian menunjukkan bahwa, semikin tinggi konsentrasi larutan 
gula yang  digunakan, makan kadar air dan weiht loss dehidrasi osmosis nenas 
kubik akan semakin rendah. Namun, semakin tinggi konsentrasi larutan gula yang 
digunakan, nilai solid gain dan jumlah padatan terlarut dalam dehidrasi osmosis 
nenas kubik juga semakin tinggi. Dehidrasi osmotik dengan konsentrasi larutan 
gula 60% dan kecepatan putar 20 rpm adalah hasil dehidrasi nenas kubik terbaik 
dengan karakteristik kadar air dan weight loss paling rendah, serta nilai solid gain 
dan total padatan terlarut paling tinggi. 
 
  





EFFECT OF OSMOTIC DEHYDRATION WITH SUGAR SOLUTION TO 
PHYSICAL, CHEMICAL AND ORGANOLEPTIC CHARACTERISTICS 






Osmotic dehydration is a process that enables partial removal of water by 
direct contact with a hypertonic solution, such as sugar solution or salt solution. In 
addition, osmotic dehydration is used as a pretreatment process of drying fruits or 
vegetables that have function to improve functional properties, sensorial and 
nutritional foodstuffs without changing their integrity. 
The purpose of this study was to determine the effect of the performance of osmotic 
dehydration of pineapple cubic against physical characteristics (solid gain, weigth 
loss, and hardness), chemical characteristics (water content, total dissolved solid, 
vitamin C, total acid) and organoleptic characteristics (color, odor, flavor, texture 
and overalls). The experimental design used was Completely Randomized Factorial 
Design consisting of two factors: variations in the concentration of sugar solution 
(40, 50 and 60 %) and variations of stirring agitation (10, 20 and 30 rpm). The ratio 
of solution to sample is 30:1  and it is stired for 24 hours. Data were analyzed 
statistically by the method of two-way ANOVA with a significance level of 0.05 to 
determine whether there is a difference of treatment. If there is a difference, it will 
proceed with Duncan Multiple Range Test (DMRT). 
The result showed that, the higher concentration of sugar solution used, the 
lower water content and weight loss in osmotic dehydration of pineapple cubic. 
However, the higher concentration of sugar solution used, the higher solid gain and 
total dissolved solid in osmotic dehydration of pineapple cubic. Osmotic 
dehydration with concetration of sugar solution 60 % and stirring agitation 20 rpm 
is the best characteristic with the lowest water content and weight loss, the higher 
solid gain and total dissolved solid. 
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